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Pho is:not only the most popular Vietnamese dish globally, but it is also a
eminder ¢ e for Vietnamese all around the world. Pho is comforting,
Qf ing an suming, just like the warm embrace of a mother,
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t Vietnamese food is not all about Pho.
" After all, we have mothers, grandmothers and aunties who we affectionately
~crown best cook in the family, best cook in the neighbourhood, best cook.
\ o o At Mrs Pho, we celebrate Vietnamese memories,

'tri'a_mese familyhood, and Vietnamese products.
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CRAB BISQUE MINI HOTPOT 26.80
CANH GACH CUA

This special soup base is a family recipe based on the popular Banh Canh Cua.
The bisque of Ca Mau’s fresh mud crabs is rich and creamy in flavour.

Comes with scallop, homemade prawn paste, chinese cabbage, shimeiji
and enoki mushroom

STIR FRY CRABMEAT VERMICELLI 16.80
MIEN XAO THIT CUA
Vietnamese style stir fry crab meat vermicelli

MRS PHO STYLE COCKLES 16.80
SO HUYET XAO TOI
An all time favourite, stir fry cockles with pork lard, garlic and chilli



CHA CA DE LA MRS PHO 23.80

CHA CA LA VONG
Charcoal grilled Vietnamese sturgeon served on hotplate with herbs
and fresh dill

SCALLOPS (4 FLAVOUR) 19.80
SO BIEP NUGNG TU VI (4 VI)

Grilled scallop in 4 flavours, spring onion oil, sauted pork belly,

spicy pork belly, cheese

IBERICO PORK BELLY 1.80
THIT LON IBERICO NUGNG
Grilled iberico pork belly in special marinate



POMELO SALAD 9.80
GOI BUGI TOM
Vietnamese crystal pomelo salad with prawn and fresh herbs

SPRING CHICKEN WITH SPICY SALT 19.80
GA NUGNG MUOI SA DONG QUE

Traditional grilled chicken seasoned with lemongrass and served
with fried sticky rice

TONKIN JASMINE 14.80
BONG THIEN LY XAO TOI
Stir fried tonkin jasmine with garlic and oyster sauce
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PREMIUM JAPANESE WAGYU PHO 17.80
PHG BO

Japanese Wagyu sliced beef Pho in secret recipe beef broth boiled

for 12 hours

BUN CHA 15.80
BUN CHA

Northern style grilled pork dry noodle with minced pork and pork belly
served with pickles, fresh herbs and vegetables

CARAMELISED MINCED PORK CLAYPOT RICE 12.80
COM THIT HEO TAY CAM
Caramelized marinated minced pork with lemongrass and chilli
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This sp8cial soup base'is a family recipe based on the popular Banh Canh Cua.
The bisqle of Ca Mau’s fresh mud crabs is rich and creamy in flavour. ‘

26.80

Comes with'Sgallop, homemade prawn paste, chinese cabbage, shimeiji
and enoki mus

_ @ SIGNATURES ALL PRICES ARE SUBJECTED T0 GST
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EPPER PORK COLLAGEN MINI'HOT PO

GC DUNG HEO HAM TIEU ]

.80

Comes with sliced pork or sliced beef , fish maw, homemade meatball, wolfberry,
se cabbage, shimeiji and enoki mushroom
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15.80

Moat cooked for 12 hours with additional nourishing ch;nese medicines for a hearty brot

> b
r Comes with lem®grass brine chicken, fish maw, homemade meatball, chinese cabbag
- shimeiji and enoki mtskhroom

@ SIGNATURES @ RECOMMENDATION AL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES
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Meni

SEAFOOD

H1 BABY ABALONE

HZ SCALLOP

H3 HOMEMADE PRAWN PASTE
H&4 FISH MAW

MEAT

H5 SLICED PORK BELLY

H6 SLICED BEEF

H7 LEMONGRASS BRINED CHICKEN
H8 HOMEMADE MEAT BALL

H9 BEEF BALL

SLICED BEEF

9.80
9.80
4.80
4.80

4.80
4.80
3.80
2.80
3.80

SCALLOP

MUSHROOM

H10 ENOKI (GOLDEN MUSHROOM)  2.80
H11 SHIMEJI MUSHROOM 2.80
VEGETABLES

H12 CHINESE CABBAGE 2.80
H13 TONKIN JASMINE 2.80
NOODLES/RICE

H14 WHITE RICE 1.00
H15 FLAT NOODLE 150
H16 RICE VERMICELLI 150
H17 GLASS NOODLE 250

CHINESE CABBAGE



Mrs Pho brings the best of both Northern and Southern
Vietnamese cuisine under one roof. Step into the home of Mrs
Pho, where she will feed you like family. Savour her heirloom
recipes, featuring traditional Vietnamese charcoal hotpot and

barbeque. With French flavours and techniques from its

colonisation days, and influences from neighbouring countries like
Ehma Thailand and Cambodia, there is a world of flavours-to-
" :Experince in Vietnamese cuisine, beyond just Pho.




Vletnamese food B not overwhelmed with spices. Mrs Pho believes that
spices should support and accentuate the taste of main ingredients to

bring them to the next level without dominating the palate _———————
= | ﬁ HERBS
Mrs Pho USes Spices durmg cooking and herbs for finishing. Our herbs
— — . are plentlful and they are palred W|th dlfferent mgredlents to brlng P
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i lM!y&E,D ROLLS PLATTER
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E1

E2

® E3

E4

© SIGNATURES

Ertrée

MIXED ROLLS PLATTER 13.80
GOI CUON TONG HOP(TOM,NAM,NEM,CHA GIO)

A collection of hand rolled summer rolls, prawn & pork roll, mushroom,
meat ball and fried spring roll

MIXED WRAP PLATTER 9.80
BANH HOI BO LA LOT, CHAO TOM NUGNG MIA

A collection of wraps, sugarcane prawn, minced beef wrapped with
betel leaf, rice noodle and fresh vegetables

POMELO SALAD 9.80
GOI BUGI TOM
Vietnamese crystal pomelo salad with prawn and fresh herbs

SUGARCANE PRAWN 6.80
CHAO TOM NUGNG MIA
Sugarcane stick wrapped with prawn paste

SUGARCANE PRAWN

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES



E5  MAMMAS LUCKY MEAT BALLS 5.80
NEM NUGNG VIEN
Grilled meat ball in Mamma's recipe

E6 SEAFQOD FRIED SPRING ROLL 6.80
CHA GIO HAI SAN
Fried seafood spring roll served with homemade fish sauce

E7 MRS PHO FRIED SPRING ROLL 4.50
CHA GIO THIT HEO
Minced pork, yam and prawn

E8  VEGETARIAN FRIED SPRING ROLL 3.80
CHA GIO CHAY
Yam and sweet potato

E9 PRAWN CRACKER 3.00
BANH PHONG TOM
Prawn cracker from Soc Trang Province

E10 CRISPY CALAMARI WITH TAMARIND SAUCE 9.80
MUC CHIEN SOT ME
Deep fried calamari with tamarind dipping sauce

E11  FRESH SUMMER ROLL WITH MUSHROOM 71.80
GOI CUON NAM
Rice paper roll with mushroom, chopped lettuce

E12  FRESH SUMMER ROLL WITH PORK & PRAWN 6.80
GOI CUON TOM THIT

Rice paper roll with pork and prawn, chopped lettuce, fresh herbs and
served with special peanut sauce

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES
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® 51 STIR FRY CRABMEAT VERMICELLI 16.80
MIEN XAO THIT CUA
Vietnamese style stir fry crab meat vermicelli

@S2 CHA CA DE LA MRS PHO 23.80
CHA CA LA VONG
Charcoal grilled Vietnamese sturgeon served on hotplate with herbs
and fresh dill

®S3 MRS PHO STYLE COCKLES 16.80
SO HUYET XAO TOI
An all time favourite, stir fry cockles with pork lard, garlic and chilli

S&  LEMONGRASS LALA 16.80
NGHEU HAP SA
Venus white clams with lemongrass and kaffir leaf

S5  STIRFRY LALA 17.80
NGHEU XAO HUNG QUE
Stir fry venus white clams with pork lard, chilli and basil

S6  FISH MAW CRAB MEAT SOUP 12.80
SUP CUA BONG CA
Fish maw, crab meat and mushroom in chicken stock

S7 TAMARIND PRAWN 18.80
TOM XAO SOT ME
Prawn, capsicum and celery in tamarind sauce

$8  VIETNAMESE CURRY CHICKEN 12.80
CA RI CANH GA
Mid joint wings and potato

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES
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VIETNAMESE VEGETARIAN CREPE




CR1

CR2

CR3

CR&

VIETNAMESE SEAFO0D CREPE

BANH XEO HAI SAN

Vietnamese crepe with squid, prawn and crabmeat served with
fresh vegetables and homemade fish sauce

VIETNAMESE PORK CREPE
BANH XEO THIT HEO

Vietnamese crepe with pork served with fresh vegetables and
homemade fish sauce

VIETNAMESE BEEF CREPE
BANH XEO THIT BO

Vietnamese crepe with beef served with fresh vegetables and
homemade fish sauce

VIETNAMESE VEGETARIAN CREPE

BANH XEO CHAY

16.80

14.80

14.80

14.80

Vietnamese crepe with mushroom and tofu served with fresh vegetables

and homemade fish sauce

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES
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SH1

SH2

SH3

SH&4

SH5

CLAYPOT LEMONGRASS CHICKEN 12.80
GA KHO SA
Stewed lemongrass chicken in claypot

CLAYPOT STEWED BEEF 13.80
BO KHO
Beef, carrot and raddish in claypot

CLAYPOT BEANCURD 12.80
DAU HU KHO NAM
Beancurd, mushroom and broccoli in claypot

SWEET & SOUR PORK 13.80
THIT HEO XAO CHUA NGOT
Deep fried pork stir fry with capsicum and pineapple in tamarind sauce

BRAISED SPARE RIB 12.80
SUGN HEO KHO

Comfort home dish from the South, braised spare rib with lemomgrass
and oyster sauce

CLAYPOT BEANCURD

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES
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Dlant-based

® P1  TONKIN JASMINE 14.80
BONG THIEN LY XAO TOI
Stir fried tonkin jasmine with garlic and oyster sauce

P2 WING BEAN \ 12.80
DAU RONG XAO TOI DAU HAO
Stir fried wing bean with garlic and oyster sauce

P3  KANG KONG (SPICY/NON SPICY) 11.80
RAU MUONG XAO CHAO (CHON CAY, KHONG CAY)
Stir fried kangkong, fermented tofu sauce. Choice of spicy or non-spicy

P4 BRAISED MUSHROOM DRY NOODLE 12.80
BUN CHAY NAM NUGNG
Mrs Pho style dry noodles with braised shiitake and king oyster mushroom

P5  VEGETARIAN FRIED RICE 11.80
COM CHIEN CHAY
Mild spicy vegetarian fried rice with beancurd crisps

WING BEAN

© SIGNATURES @ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES
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MIUM JAPANESE WAGYU PHO




C1

C2

C3

Cé

C5

Cb

C7

PREMIUM JAPANESE WAGYU PHO 17.80
PHG BO

Japanese Wagyu sliced beef Pho in secret recipe beef broth boiled

for 12 hours

PREMIUM JAPANESE WAGYU PHO (LIGHT) 10.80
PHG BO

Japanese Wagyu sliced beef Pho in secret recipe beef broth boiled

for 12 hours

PREMIUM JAPANESE WAGYU BEEF COMBINATION PHO 19.80
PHG BO THAP CAM

Japanese Wagyu, brisket and beef ball in secret recipe beef broth boiled
for 12 hours

SLICED BEEF PHO 14.80
PHG BO

Australia Wagyu sliced beef Pho in secret recipe beef broth boiled

for 12 hours

BEEF COMBINATION PHO 15.80
PHG BO THAP CAM

Australia Wagyu, brisket and beef ball in secret recipe beef broth boiled
for 12 hours

BUN CHA 15.80
BUN CHA

Northern style grilled pork dry noodle with minced pork and pork belly
served with pickles, fresh herbs and vegetables

HANOI STYLE CHICKEN PHO 12.80
PHS GA NHU & HA NOI

Free range shredded chicken in clear Chicken Pho broth, generously garnish
with spring onion, coriander and kaffir lime leaves

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES






C8

CS

C10

C11

PREMIUM SHORT RIB PHO

PREMIUM SHORT RIB PHO 22.80
PHG SUGN BO

Beef short rib with Pho spice rub and sous vide for 36 hours. Sliced beef
and beef ball in secret recipe beef broth boiled for 12 hours

CARAMELISED MINCED PORK CLAYPOT RICE 14.80
COM THIT HEO TAY CAM
Caramelized marinated minced pork with lemongrass and chilli

GRILLED PORK CHOP RICE PLATTER 15.80
COM SUON BI TRUNG

Viethamese street side rice dish with grilled pork chop, fried egg and
shredded pork skin

GRILLED CHICKEN CHOP RICE PLATTER 14.80
COM THIT BUI GA NUGNG V31 BI TRUNG

Vietnamese street side rice dish with grilled chicken chop, fried egg and
watercress soup

CARAMELISED MINCED
PORK CLAYPOT RICE

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES



(4 FLAVOUR)

NWARKIN



® G1 SPRING CHICKEN WITH SPICY SALT 19.80
GA NUGNG MUOI SA BPONG QUE

Traditional grilled chicken seasoned with lemongrass and served
with fried sticky rice

G2  FISH IN BANANA LEAF (SPICY/NON SPICY) 11.80
CA BOC LA CHUOI NUGNG(CAY,KO CAY)
Grilled tilapia wrapped in banana leaf with Mekong style spices

® G3  SCALLOPS (4 FLAVOUR) 19.80
SO PIEP NUGNG TU VI (4 VI)

Grilled scallop in 4 flavours, spring onion oil, sauted pork belly,
spicy pork belly, cheese

@ G4  IBERICO PORK BELLY 1.80
THIT LON IBERICO NUGNG
Grilled iberico pork belly in special marinate

FISH IN BANANA LEAF
(SPICY/NON SPICY)

@ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES



G5  MOUNTAIN STYLE CHICKEN 6.80
GOI BUGI TOM
Grilled boneless chicken in special cham cheo salt rub

G6 LEMONGRASS BEEF 71.80
BO NUGNG SA
Grilled beef marinated with lemongrass

© SIGNATURES @ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES



Dessents

N1  CREME CARAMEL 3.80
BANH FLAN
Made from Mamma's recipe

N2  ROSE GUM 3.80
LUGT UGT HAT CHIA
Rose gum with chia seeds and rose water

N3 PEACHGUM 3.80
MU TROM TRAI VAI
Peach gum with lychee

CREME CARAMEL

€ SIGNATURES @ RECOMMENDATION ~ ALL PRICES ARE SUBJECTED T0 GST & PREVAILING GOVERNMENT TAXES






D1  SUMMER ICED TEA 4.80
NUGC SAM
Luo han guo, chrysanthemum, dried longan, pandan, seaweed, rock sugar.
Recharge & revive with this health tonic brewed from Mamma’s selection of
herbs handpicked for their medicinal and restorative qualities.

D2  SAIGON SALTY LEMONADE 4.80

CHANH MUOI PA
Salted lemons and fresh lime juice. Quintessential thirst quencher with
salt cured lemons from Vietnam.

D3 HOMEMADE LEMONADE 4.80
NUGC DA CHANH

D4 LEMO[\IGRASS TEA (HOT/COLD) 4.80
TRA SA

D5  ICED PEACH TEA 4.80
TRA DAO

D6  ICED LYCHEE TEA 4.80
TRA VAI

D7  AVOCADO SMOOTHIE 6.80
SINH TO BG

Avocado, fresh milk, condensed milk, ice

D8 COCONUT SMOOTHIE 6.80
SINH TO DUA
Coconut juice and meat, fresh milk, condensed milk, ice

D9  ICED VIET DRIP COFFEE 4.80
D10 HOT VIET DRIP COFFEE 4.80

@ RECOMMENDATION  ALL PRICES ARE SUBJECTED TO GST & PREVAILING GOVERNMENT TAXES



D11

D12

D13

D14

D15

D16
D17
D18
D19
D20
D21

Drinks

COCONUT COFFEE 5.80
CA PHE DUA

Signature Viet coffee with freshly blended coconut smoothie

AVOCADO COFFEE 5.80
CA PHE BG

Signature Viet coffee with freshly blended avocado smoothie

FRESH COCONUT 6.80
DUA TUCI

ICED VIET LOTUS TEA 2.80
TRA HOA SEN VIET

HOT ARTICHOKE TEA 2.80
COKE 2.80
COKE ZERO 2.80
SPRITE 2.80
MINERAL WATER 2.80
SAIGON SPECIAL BEER 8.80
SAIGON BEER 8.80

ICED PEACH TEA

ICED LYCHEE TEA



AVOCADO COFFEE

COCONUT COFFEE

SUMMER ICED TEA




